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ASK BOOZEWEEK 


Elliot Martinez 





Dear Reader, 


By the time you read this, I will 
have injected myself with Yellow 
Fever, Hepatitis A, Typhoid Fever, 
and a particularly nasty strain of 
Leptospirosis—all for you, dear 
Reader. Don’t try to stop me. I 
know you love me almost as much 
as I love myself, but this is all for 
the best. Why, you ask? Because 
BoozeWeek is going to Peru! Short- 
ly after the Whiteaker Block Party 
(which I urge you all to attend), I’ 
be on my way to the land of the In- 
cas in search of Pisco, Chicha, and. 
the quite flammable Aguardiente— 
not to mention vast expanses of 
Andean terrain and pre-Columbi- 
an history. Look for a September 
or (with our track record) October 
issue of BoozeWeek detailing our 
adventures and exploits. 


Speaking of the Whiteaker 
Block Party, August Ist is fast ap- 
proaching—and as you know, I! 
have taken up a more nomadic, 
free-agent, somewhat hippified 
style of living. Thus, I need to dis- 
patch of up to 80% of my material 
possessions. So come visit me at 
the BoozeWeek booth and pur- 
chase not only BoozeWeek annual 
subscriptions and BoozeWeek 
brand merchandise, but also all of 
my liquidated belongings, includ- 
ing furniture, vinyl albums, tools, 
and my collection of Scientology 
memorabilia. Come early, but 
not too early, for the earliest of the 
early will be charged a $21 admis- 
sion fee, forced to wear ridiculous 
clothing—or no clothing at all— 
and marched all day in a figure 
eight labyrinth of dust clouds and 
bad drumming—oh wait, that’s the 
Country Fair. 
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Dear BoozeWeek, 


Why the fuck would you ever 
support government regulation 
with this waste-of-money, ridicu- 
lous “honest pint” law? Do you 
have your head up your ass, or 
are you so liberal that you like 
to get into bed with the govern- 
ment whenever possible? Sure, 
this law might help the very 
few who cannot tell the differ- 
ence between a true pint and a 
cheater (which, if you drink pints 
somewhat regularly, should be 
obvious), but wait until they start 
regulating how much a shot is. 


(The law reads: all bartenders 
shall use a jigger when pouring 
a shot to ensure all patrons get 
a 1% oz. shot.) Then your stiff- 
drink-pouring bartenders will 
no longer be able to give you 
those nicely spiked drinks you’re 
used to, and you end up spending 
more in the long run. How about 
limitations on how much wine can 
be in a glass, or what are reason- 
able happy hour specials without 
promoting intoxication (which is 
two drinks, at the most, for many 
of your state legislators)? Please 
quit promoting this law, as you 
are opening a Pandora’s box of 
even harsher state regulation in 
the bars, and, as a 12-year bar- 
tender in Oregon, I absolutely 
know this will not be in our favor! 
- Jake 


Dear Jake, 


Please give yourself a giant 
pat on the pack, for you alone ex- 
posed my true, hidden agenda in 
wanting the Honest Pint bill to fail. 
Sure, when I go to the gas station 
and only receive 3/4 ofa gallon of 
gas instead ofa full gallon, I don’t 
mind. This is mostly due to the 
fact that being a successful maga- 
zine editor has all kinds of perks. 
With dirty politicians coming out 
my ears and falling directly into 
my pockets, I get more kickbacks 
than a barrel of lobbying don- 
keys. But when the lay Booze- 
Week reader or other members 
of the laity order a “pint” of beer 
(16 ounces), and only receive 14 
ounces for their hard earned dol- 
lar, we all lose. This is a Depart- 
ment of Weights and Measures 
issue which is bigger than the 
OLCC or the Health Department. 
We cry, “False advertising!” But 


you, my dear Jake, miss the point 
completely, for this bill doesn’t 
make “cheater” pints illegal, but 
rather celebrates those bars that 
aren’t skimming a little off the top 
to make a little extra cash at our 
expense by giving them a shiny 
sticker. The real problem with 
the bill is that, if you are a bar 
owner and you want and deserve 
the sticker, you have to wait until 
your next health inspection to be 
considered for Honest Pint sticker 
eligibility. Meanwhile, your rival 
bar across the street, which just 
had its inspection, is allowed to 
advertise their honest pints while 
you wait up to two years before 
you get your inspection. That’s 
why this bill sucks. So calm your 
paranoid ass down, because stiff- 
ing you out of your stiff drink is 
not why this bill was created. This 
bill was created because a pint is 
a pint. Oh, and the real reason I 
wanted to see this bill fail? 


If you own a bar and would 
like BoozeWeek to have our 
trained and dedicated staff em- 
pirically measure your glassware, 
send a check for $65 to: 


Elliot Martinez 

c/o BoozeWeek International 
PO Box 1354 

Eugene, OR 97440 


We’ve Got Stickers! 
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Dear BoozeWeek, 


Muchos kudos for two ar- 
ticles, both encouraging the 
drinking public to go grassroots 
on pending legislation out of Sa- 
lem, HB 2461 and HB 3122. Un- 
fortunately, when you get to the 
“punch line” of each piece ... 
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the part where you actually tell 
people what they can do about 
these two bills ... ya blow it com- 
pletely! Twice!! 


For the former, you list two 
guys in DC who have jack-shiz to 
do with Oregon legislature do- 
ings. That’s just basic 8th grade 
Civics class, people. And the lat- 
ter ...c’mon, think about it: why 
list contact info for the sponsors 
of the bill? We already got them 
on our side! So, ok, that’s more 
like senior year government 
class—but still, it’s not rocket sci- 
ence, folks. You give people info 
about what’s wrong, explain what 
we, the people, can do to make it 
right, and then offer us clear and 
concise directions on what action 
we can take. Simple. 


The third strike, directions- 
wise: the piece on Bar 201. Try- 
ing to figure out where Bar 201 is 
physically located from the tex- 
tual clues is a journalistic cross 
between grad-level lit crit and a 
treasure hunt. One line—street 
name and number—is all you 
needed to put in. But now I gotta 
go look for a place with “floor to 
ceiling windows” that looks out 
on “Charnelton and Broadway,’ 
“across from where Lord Lee- 
brick will be in the future,” and 
a “yellow onyx bar”... man, I’m 
gettin’ a headache just thinking 
about it. 


Sorry to get all cranky, but I 
hope my screed will lead to bet- 
ter writing, better editing, and 
a better zine in the future. And 
overall, y’all got a good thing 
going—keep up the good work! 
- Scott M 


Dear Scott, 


You’re hired. Your corner of- 
fice with a view of Eugene is wait- 
ing for you here at BoozeWeek 
International Headquarters. Wel- 
come aboard! Write in for your 
next assignment and to receive 
your benefits package. 
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Dear BoozeWeek, 


Love your ‘zine. Great energy. 
I own Issue 14, No. 637. But you 
need more malty fiction, with a 
wedge of lemon, from time to 
time. The following submission is 
free to you. Highlands is a local 
place, and this really happened 


- MJR 
Dear MJ and Other Aspiring 
BoozeWeek Authors, 


Though last month’s issue, in 
hindsight, did read a bit like an 
old Playboy, we here at Booze- 
Week are not in the soft-core porn 
industry. We are, however, always 
looking for pseudo-journalists 
that don’t.mind getting paid in 

‘ eeling a bit mag- 








nanimols, So'liego ahead and 
OUPSTMut, on our new blog, at 
eozewéek.wordpress.com. 
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INDEPENDENT S DAY 


“Do you follow your palate—or do you follow the herd?” 


Tim Thibault PN 
a aan 
The summer spate of national holidays is KAY 


upon us. Canada and the US both cel- 
ebrate independence from Britain within 
three days of each other, although the ac- 
tual events were very different and sepa- 
rated by almost a century. While nations 
define independence as _ seli-govern- 
ment, individuals might say it is thinking 
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any two of the three (e.g., 12%, 
13.5% and 15%), as wines are 
allowed this much error factor 
on their labels. Rank the three 
in order of preference and try to 
guess the alcohol percentage of 
each. When I tried this, I used 
three 2006 Zinfandels: Clos du 
Bois, Four Vines Old Vine Cuvee, 
and Opolo Summit Creek Vine- 
yard. I also invited over a neigh- 
bor who regularly complains 
about high alcohol wines for a 
blind tasting. We both rated the 
Opolo—weighing in 
at 16.2% alcohol—as 
the best of the three, 
but were split on the 
others. None of us 
guessed the correct 
order of alcohol con- 
centration. In fact, 
my neighbor liked 
the three in decreas- 
ing order of alcohol 
concentration and 
guessed the exact 
opposite for the or- 
dering thereof! 


Cheap Merlot is often one of 
the most insipid red wines to 
be found. There are also some 
great wines made from Merlot, 
especially out of St. Emilion in 
Bordeaux, but I won’t ask you to 
spend the money that they usu- 
ally cost. Frick, Waterbrook or 
Cartlidge & Browne are all reli- 
able for fruit balance and round 
mouth feel in the $15-20 range. If 
you don’t like any of those, then 
you may be right about not lik- 
ing Merlot. 


There is bad Chardonnay out 
there, too. Chardonnay has one 
of the most diverse flavor pro- 
files of any grape. Most spar- 
kling wines are blends includ- 


The national 
independence day 
of your choice will Now that you are over 

be a great time 
to celebrate 
your personal 
independence by 
finding wines 
you like and 


drinking them. 


few complaints about any wine 
containing bubbles. If you still 
have not found a Chardonnay 
that you like, I would say you 
have not sampled enough to find 
your taste. Over the years I have 
found dominant flavors including 
butter, lemon, lime, apple, pear, 
peach, herbs, tropical fruits, mel- 
on, vanilla, toast, hops, yeast and 
seltzer in one or another Char- 
donnay. If you don’t like hops, 
why are you reading this?!? An 
easy starting point to gain con- 
fidence would be the 
Chardonnay blends 
out of Australia. 


your fear of Chardon- 
nay, it is time to find 
out if you hate oaky 
Chardonnay or not. 
Oak is not just oak. Is 
it old or new? What 
size are the barrels? 
Is it French or Ameri- 
can? French and 
American oak bring 
different flavors to wine, and I 
do know someone who does not 
like French oak. I learned this by 
pouring thousands of glasses of 
wine for her, but a simple blind 
tasting will give you an idea of 
your preferences. To choose be- 
tween unoaked and oaked,try 
Four Vines Naked Chardonnay 
vs. Acacia, both about $10-15. 
Oh, and that buttery flavor hap- 
pens when oak goes through 
malolactic fermentation. 


The national independence day 
of your choice will be a great 
time to celebrate your personal 
independence by finding wines 
you like and drinking them. 
Then, think about getting a tat- 
too removed, even if you don’t 


ing Chardonnay, and I get very 7 have one. % 


inemakers are an 

independent breed. 

Even if they work for 
one of 62 wineries owned by 
the multinational corporation, 
Foster’s Group, they maintain 
creative control. At least that’s 
what they said in the tasting room 
at Chateau St. Jean. All they have 
to do is make wine that makes 
money. 


Christian Tietje of Four Vines takes 
independence a bit further. He be- 
gan pursuing his passion for old 
vines Zinfandel without the back- 
ing of a multinational corpora- 
tion or generational wealth—and 
before the critics gave much love 
to Zinfandel of any description. In 
just over a decade, Four Vines has 
become a pioneer of four wine 
trends: single vineyard, old vines 
Zinfandel, Rhone varietals from 
the California Central Coast, uno- 
aked Chardonnay, and now Tem- 
pranillo, along with other Span- 


8 





ish and Portuguese grapes. Four 
Vines takes things even a step fur- 
ther than most with its un-oaked 
Chardonnay, skipping malolactic 
fermentation as well. 


Critical acclaim and _ finan- 
cial backing have come _ to 
Christian and Four Vines. The 
front page of the website, 
www.fourvines.com, features re- 
cent wines given 90+ point scores 
from the wine press. It also fea- 
tures the slogan from The Peas- 
ant, a Rhone blend from The 
Freakshow series of wines. It 
reads, Temperance, like Chas- 
tity, is its own punishment.” The 
Freakshow also includes Heretic, 
a varietal Petite Sirah; Monarchy, 
a blend of lesser known grapes 
from Bordeaux; and Anarchy, a 
blend of Zinfandel and Rhone 


grapes. It seems that the more - 


traditional success comes Chris- 
tian’s way, the more he needs to fly 
in the face of it. He’s a punk who 
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TASTING COGNAC 


A good cognac is to be savored, 
not tossed down like a Jack and 
Coke. Delve past the mass-pro- 
duced offerings of Martell, Hen- 
nessey, and Courvoisier; rather, 
wander the Cognac wonder- 
land. A glass of good cognac 
should be savored. Pour a little 
into a small glass and warm it 
in your hand. This brings 
out the aroma and mel- 
lows the drink. Swirl 
the liquid and hold it 
just above your waist. 
Inhale. The faint scent 
rises to you. Lift the 
glass to your chin; in- 
hale again. Lift it to your 
nose; breathe in. 


Take the smallest sip; 
roll it in your mouth. 
Let the cognac dissolve 
on your tongue; breathe 
in slowly. Smile. Life is 
good. 


Pierre Ferrand 
lst Cru Du Cognac 
Reserve 


Medium bodied, devel- 
oping to full bodied. 
Butterscotch, vanilla 
and orange peel fla- 
vors fill the mouth. Me- 
dium alcohol warms the 


Delve past the mass- 
produced offerings of 
Martell, Hennessey, 
and Corvotster; rather, 
wander the Cognac 
wonderland ... Pierre 
Ferrand 1st Cru Du 


Cognac Reserve. 


J oIERRE * 


_ COGNAC 4 


mouth. Smooth, medium sweet, 
sweet. Melts on the tongue. Mel- 
low buzz. Take once a day be- 
fore bedtime. Give your lover 
a lingering, sensual kiss ... take 
three times before bedtime. Se- 
duce your lover slowly, easily. 
Sleep the sleep of the content- 
ed. Life is good. 


Rating: Bloody Good. % 








and repealed the bloody stupid 
law in 1933. Only days later, Or- 
egon’s governor, Julius Meier, 
in his infinite wisdom, decid- 
ed we still needed protection 
from happiness and formed the 
OLCC. Hey Meier, ya focking 
idiot, Al bloody Capone was 
fockin’ dead, and even Elliot 
focking Ness was tossing them 
down. 


Well, I thought, there must be 
a way around this; perhaps it’s 
better up North. So off I went. I 
set off for Portland and arrived 
in the Hawthorne district a wee 
bit after seven o’clock at night. 
I stopped at one of those little 
food carts; it’s like a restau- 
rant on wheels, very nice, had 
some lovely French fries by the 
bridge. So, well fed, I was off for 
some liquid refreshments. You 
can imagine my shock when 
I get to the liquor store, it was 
bloody closed! There was a 
shite sign there that said, “due 
to the current economic down- 
turn,’ they would be closing 
early from here on. 


It makes you think, doesn’t it? 
We’re in the depths of a reces- 
sion, and they close the bloody 


liquor stores? When does a 


body need a drink most? Don’t 
the dotty bastards know there’s 
increased demand when em- 
ployment’s in the shite? Gov- 
ernment Wankers! 


So it hits me: I know what to do; 
Pll open me own bloody store, 
fock ‘em. If the sodding bas- 
tards close early, I’ll stay open 
till the wee hours of the morn- 
ing. Shite, I don’t even need a 
store; I can get one of those wee 
food carts, like the ones with 
the potatoes, and sell fine spir- 


its from there. 
my wee cart would have more 
cheer and better selection than 
a bloody closed store with de- 
spondent workers and own- 
ership by bloody Big Brother 
OLCC. I’m no businessman, but 
I know I can outsell all their naff 
Mirkwood slug spots. 


So I call Boozeweek’s immor- 
tal founder to find out where I 
can buy booze in bulk, maybe 
across the border in Washing- 
ton. He tells me it’s the fock- 
ing same over there. I tell you, 
it’s a bloody conspiracy. I hope 
the bloody fascists shite porcu- 
pines. I really do. 


Well, I’m not going to take it, 
and you shouldn't, either. It’s 
time to rise up against stupid- 
ity, crap selection, and Big 
Brother OLCC. I bought me 
one of those food carts, and I’m 
headed to the Bay area’s steam- 
ing sin spots to fill my wee cart, 
the FreeBooze van, with lovely 
liquids and smuggle them back 
to you, the oppressed masses. 
Keep yer eye out. You may be 
asking, “What can I do to help?” 
I'll tell you. I’m asking the mil- 
lions of BoozeWeek readers to 
unite against oppression and 
get a FreeBooze proposition on 
the ballot. Mr. Martinez will be 
proud to lead the struggle for 
FreeBooze. How about you? 
Are you for or against FreeBoo- 
ze? Act now! 


TASTING OF THE MONTH 


It’s not a scotch tasting this 
month. When I got back from 
Portland I drank the lot, and I 
can’t remember a thing about 
any of them. All I had left was 
a cognac a nice young lass 


1 left me. 


I can tell you, 





Os 


makes wine! Or should I say that 
he is a punk who makes f*#@$4* 
great wine! 

Four Vines wines are not the easi- 
est things to track down. No dis- 
tributors or retailers are listed for 
Oregon. Unless an enterprising 
BoozeWeek reader starts to carry 
them, you will have to order off the 
website pdf form, pay shipping, 
and hope to get something you 
like. Four Vines does have a tasting 
room in Templeton, just 16 miles 
from Paso Robles in central Cali- 
fornia. Paso Robles takes its name 
from the Spanish meaning “mid- 
dle of nowhere.” (Gringo Grande 
actually did spend enough time 
in Chile to know 


that Paso Robles “Temperance, like Chastity, 
as tts own punishment.” 


would be “oak 
pass.”) 


As the Wine Re- 

connaissance writer for Booze- 
Week, let me help you with your 
three-bottle purchase from Four 
Vines, since up to three bottles 
cost the same amount ($14) for 
shipping to any Oregon address. 


You need to try their Naked Char- 
donnay.! have not yet had the cur- 
rent release vintage of 2008, but 
Naked Chardonnay is reliable 
for peach and white grape flavors. 
Itis avery different take on an old 
standby grape and something 
that you can have while still hold- 
ing onto your “Anything but Char- 
donnay” club membership card. 

Zinfandel is the specialty of the 
house, and you need to try at least 
one. While not as massive and 
slutty as some Zinfandels out of 
Paso Robles—like Nadeau, for in- 
stance—I would opt for the 2007 
Biker over the current 2006 Old 


Vine Cuvee. The latter is slightly ; 


watery, initially, while the former 
is anything but. The Biker is load- 
ed with brambly fruit, especially 
raspberry, herb flavors of mar- 
joram and thyme, with Concord 
grape in the finish. The wine gets 
more intense as it stands open, 
perhaps leading to the warning 
on the label, “This isn’t the one 
you bring home to mother.” It is 
a wine that is magic in the glass, 
changing as it stands open. It is 
welcome on my table any time. 


You also need to try something 
from The Freakshow. I would 
probably go with The Peasant 
over Loco, the Tempranillo blend, 
or Anarchy—unless you failed to 
take the advice 
on The Biker. 
The 2006 The 
Peasant com- 
bines Mourve- 
dre, Syrah, Grenache and 9% of 
the unusual Counoise in order of 
percentage, turning the tradition- 
al “GSM” blend on its head. It is 
a dark, purple-red wine giving a 
hint of violet on the nose, the last 
bit of subtlety to be found in this 
wine. It is a mouthful of black cur- 
rant and forest berries, along with 
leather, tar and coffee, some fla- 
vors that might actually be more 
appropriate for The Biker. The 
finish is cleaner and smoother 
than that of The Biker. Although it 
also changes in the glass like The 
Biker, it becomes rougher on the 
palate as it stands open. 


Four Vines wines are definitely 
worth exploring—even if you 
don’t want your parents to find 
out. To the best of my knowledge, 
Four Vines does offer discreet 
shipping. $ 
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Brewfest to sample the s and enjoy, what 
has got to besthe’ most civilized bee Wel vc 
on the planet. Cornucopia took pity on @s as we 
sorted the pennies from the lint balls in ofr pock- 
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line, but the kind person at the booth gave us a sam- 
ple of the Imperial Sasquatch anyway, meaning that 
we got to try the festival’s blockbuster brew with- 
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Beer 
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way back towards the Honey Buckets. We met people 

wearing necklaces with teeny bier steins (with teeny 
tek 

vA WA, 


i; 


a 


Dusty Fleetwood 





CLAYMORE MCPEATY'S 


FIRST COLUMN 


Get Your Coat! A Call to_Arms! 


Claymore McPeaty 


had just arrived from out of 
| the country and was having 

a wee espresso at a smart 
little place called One Cup 
when I meta Mr. Elliot Martinez. 
He was delivering a new edition 
of his publication, Boozeweek 
International. Perhaps ye’ve 
heard of it? 


Well, it was the double issue 
featuring Mr. Martinez and his 
lovely lady friends on the cover. 
So now I was knowing that there 
before me was a man of taste 
and distinction. He asked me 
where I was from, and before 
I knew it, I was BoozeWeek’s 
newest addition, filling the 
empty desk and emptier bottles 
of a Mr. Boozy McShakes. Elliot 
dealt with my financial con- 
cerns with a smile and a wave 
of his hand, and I was thinking, 
“By God, this is a great country 
for a poor man off the boat from 
Scotland. Here I am, just in the 
country two hours, and I’ve got 
a job at a prestigious magazine. 
God bloody Bless America!” 


My assignment was to be sam- 
pling the finest liquids in the 
world and reporting on them. 
I’m thinking, this is a job most 
men only dream of. Of course, 
I was also thinking I would be 
getting a salary and expenses; 
it made a poor Scotsman’s heart 
warm. Elliot took me on a tour of 
the more interesting places in 
Eugene, and though the memo- 
ry is a little foggy, I can tell you 


—— 


for a fact, there’s no shortage of 
lively brews in the state of Or- 
egon. 


The next day, after giving the 
sun a bit of a chance to warm 
up, I started on me new job. I 
perused the yellow pages for 
fine liquor establishments and 
found a likely place not too far 
away. I have to tell you, I was 
in for a bit of a shock. Now, I’ve 
been in a few beverage depots 
in my time, the wee shops in 
Scotland, the boutiques in New 
York, the giant warehouse heav- 
ens in Chicago—but I’d never 
seen anything like this. It was a 
dim, bleak dungeon of a place: 
metal shelves, dingy floors, 
cheerless lighting, poor selec- 
tion, and no beer to go with me 
drink! I thought I was in bloody 
Russia, in one of those bloody 
gulags. So I went to another 
place, and then another; they 
were all the bloody same! It’s a 
focking communist conspiracy, 
I thought. Bloody Stalin has tak- 
en over! 


Well, was the Kremlin alive and 
well, in Eugene? I called Mr. 
Martinez to inquire what the 
bloody hell was going on. That’s 
when he told me there is a li- 
quor gestapo called the OLCC. 
It appears that back in Ameri- 
ca’s dark ages, there was a ter- 
rible form of torture called Pro- 
hibition. Well, it was a bloody 
stupid idea, wasn’t it? This great 
nation saw the error of its ways 


friend lived in the Lorax, and 
we started brewing beer in the 
Lorax together. Then we moved 
out of the co-ops and were still 
brewing together. When I grad- 
uated from college, I got a job 
at Steelhead in the kitchen, and 
I brought beer into the brewers 
for criticism. Then, about a year 
or a year-and-a-half of working 
there, the head brewer asked 
if I was interested in working 
in the brewery with him, which 
was good—because I was done 
cooking.I hadn’t gone to college 
to cook, and I was getting kind 
of tired of it. 1 ended up working 
for nine-and-a-half years in the 
brewery and about seven-and- 
a-half as head brewer. In col- 
lege, brewing was important, 
but not that important. We drank 
as much as we made. 


BW: What did you study in col- 
lege? 


JF: Sociology. I studied biore- 
gionalism and had minors in 
environmental studies and 
women’s studies, and basically 
just studied everything I could 
about community. I’d always 
wanted to run my own business, 
and once I got into brewing 
and realized it was something 
I wanted to do, it clicked that I 
wanted to become the village 
brewer. That’s how Ninkasi was 
born. Breweries are different. 
They have different reasons for 
being in business. A brewer’s 
business is to make beer for his 
peeps. We have the opportunity 
to get involved in things by be- 
ing Ninkasi, and I don’t have to 
be a public servant to be influ- 
ential in my community; I can 
just do it by doing what I want 
to do instead. 


BW: Do you have any words of 
wisdom for aspiring brewers? 


JF: Making beer for yourself 
is really empowering. It’s re- 
ally fun. The words of advice 
that I always tell people are to 
start making extract brew first, 
and then get happy with your 
practices, and clean, before you 
start all-grain, because you can 
spend a lot of money and a lot 
of time making beer taste bad 
without knowing why, so I al- 
ways say: start simple. I also 
tell people that it’s important 
to have other people taste your 
beer if you want to get better. 
You really need other people 
to taste it and give you evalu- 
ations. People think of beer 
competitions as competitions 
when, really, they were set up 
for your peers to taste it blind- 
ly and give you feedback. So it 
wasn’t an ego-fest, it was more 
about finding out what was up 
with your beer in a way that was 
neutral. The real, original ori- 
entation was learning. I’d also 
say to home brewers ... well, at 
least for me, I taste home brew 
and judge it; I don’t mind it... 
and you should bring it into a 
brewery and have them taste it. 
Don’t be afraid to let people try 
it. Not all brewers want to taste 
home brew, but I do. Almost ev- 
ery professional brewer started 
as a home brewer. There’s the 
Cascade Home Brew Society, 
which is a great club, if you want 
to take it to the next level. There 
are some amazing home brew- 
ers in this town who are world- 
class. % 


Read the complete interview at 
www.boozeweek.worpress.com. 
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dregs of beer in them) who in- 
sisted we take their seats. The 
following week we caught up 
with Ninkasi co-owner/brewer 
and Brew Fest organizer Jamie 
Floyd, who was kind enough to 
tell BW about the history of the 
festival and beyond. 


BW: I wanted to ask you about 
the different special brews at 
the festival. There’s imperial, 
legacy, and Glen brews. 


JF: Well, “imperial” is more 
directly related to beer itself. 
Imperial and “double” are 
used to describe styles of beer 
that are bigger than normal. 
Imperial has been used for a 
long time with stouts; it’s actu- 
ally been around since czarist 
Russia. The British would send 
beer to Russia, and the beer 
was higher in alcohol content 
and hoppier than normal beer, 
as was India pale ale, so that it 
would make the journey across 
the continent. Alcohol is a pre- 
servative, and hops help fight 
off bacterial infection. It won’t 
prevent it, but it creates an en- 
vironment that isn’t as happy 
for things to grow in it. 


BW: So it wasn’t made stronger 
just to satisfy crazy Russian al- 
coholic appetites. 


JF: It was a diplomatic relation- 
ship. India pale ale was cre- 
ated in the same way. They’d 
ship beer to the colonials in 
India when the British were in 
charge. IPAs were also stronger 
and hoppier than normal pale 
ales. There’s archaeological 
evidence to suggest that once 
the beer got to India it was di- 
luted a little bit, so instead of 


staying as strong, they’d get x 


more out of it. It seems like that 
beer wouldn’t be all that good, 
because it’s not that easy to just 
add water to it. There are a lot 
of things that could go wrong 
with that. This is a new theory, 
but they’re pretty sure that they 
did that. It was always assumed 
that the beer just stayed the 
same, but there’s been some 
evidence that they actually di- 
luted it once it got to India. 


Now, this wasn’t the case with 
the Russian stout. That’s a 
whole different story. The word 
“Imperial” got added to other 
beers towards the late ‘90s, so 
double IPAs were called Im- 
perial IPAs. Sasquatch was a 
strong ale that the Wild Duck 
made, and they made an impe- 
rial version of it. Sasquatch is 
from the Wild Duck Brewery; 
Glen Falconer’s nickname was 
“Sasquatch.” The big statue 
out in the front actually has his 
face carved into it. So that’s 
a big tribute to him; he was a 
very special guy. The statue 
was commissioned by the guy 
who owned the Wild Duck 
and made by an old friend of 
Glen’s. It was in the Villard St. 
Pub this past year, and before 
that it was at the Bier Stein, and 
before that it was at Rogue. So 
it’s more of a Eugene statue 
than somebody’s statue, which 
is pretty cool. 


BW: His face! 
JF: Yep, that’s old Sassy right 
there. His assistant brewer 


was nicknamed “Spank,” and 
SpankDog was of one of their 
brews, too. So they did that 
[naming beers after personal 
nicknames] a lot. Now, basi- 


cally, people use the word “Im- 
perial” for a lot of beers. When 
I worked at Steelhead, Hop- 
pasaurus Rex was an imperial 
IPA, but when I started Ninkasi 
I changed to double. This was 
because I think “imperial” is 
really a reference for a stout. 
“Double” is a better descrip- 
tion and is used by a lot of 
people to describe a stronger 
style of beer. 


BW: In terms of alcohol con- 
tent? 


JF: Or hoppiness. It can be 
bigger in every way than nor- 
mal. So that’s Imperial’s story. 
The word “legacy” is associat- 
ed with the Glen Hay Falconer 
Foundation. Walking Man has 
their legacy beers, and every 
year the winners of the schol- 
arship go to Walking Man and 
brew a beer, and all the profits 
the beer generates are given 
to the foundation as a part of 
the legacy. So Walking Man al- 
ways has legacy beers. Obvi- 
ously, we’ve done legacy beers 
- beers that are for Glen - and 
Rogue has a beer for Glen. Ac- 
tually, at the brewers’ dinner, 
John Myer took wash from Glen 
and made whiskey, distilled it 
into whiskey. So now there’s 
Glen whiskey on the planet. 
And then other breweries have 
made beer with the name Glen 
in it that are a tribute to him. 
Not all of them are people who 
knew Glen, but they are peo- 
ple who would like to be as- 
sociated with the festival and 
the idea behind it. So that’s the 
legacy part of it all. 


BW: What got you interested in 
the Sasquatch Brew Fest in par- 


/ 


ticular, and how did you end up 
running it? 


JF: Basically, this brew festival 
was created out of grief when 
our friend died. When Glen 
passed away, it was in a very 
tragic fashion. He was basical- 
ly jump-starting his bus witha 
screwdriver — people will un- 
derstand this ifthey have buses; 
the arc of the electrical current 
starts up the bus — but it was in 
gear, and it ran over him. So he 
charged it, and he was under- 
neath the wheel; it killed him. 
I had been drinking with him 
the night before ...and for a lot 
of us it was a really tragic situ- 
ation. In our grief, we decided 
to throw a beer festival, a wake. 
A bunch of us got together and 
threw the festival. The family 
decided to use the money that 
was generated to start a schol- 
arship foundation, and we’ve 
been doing it ever since. So this 
is the seventh year that we’ve 
put it on. Last year, a group of 
us locally started the Northwest 
Legends Foundation, which is 
a non-profit organization that 
runs the festival now instead of 
the family. We use the profits 
from the festival to give to the 


scholarship foundation and to — 


do local charity work. Last year 
we sponsored a swim team, 
because Glen was a swimmer. 
It’s usually less political and 
more community-oriented. 
We've given five hundred soc- 
cer balls to KidSports, because 
he was a soccer coach. White 
Bird was one of our recipients. 
He was a Country Fair guy, and 
he spent some time at White 
Bird ... that’s why we try to pick 


. things that are more about the 
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community and not necessar- 
ily political. We started that 
foundation last year to sepa- 
rate from the family so just we 
would run the festival, because 
it was hard. They’re in Atlanta, 
and it was too much. Either the 
festival was going to fall apart 
dealing with the coast-to-coast 
aspect, or we were going to 
take it over ourselves. Now, a 
couple years later, everyone’s 
happy. The family’s stoked be- 
cause they just show up. We 
keep the spirit alive and they 
don’t have as much stress; be- 
cause we do it ourselves, the 
stress is our own, at least, and 
not theirs. 


BW: Can you tell me a little bit 
about your personal history 
with beer? When was it that 
you realized that beer wasn’t 
just something to drink, but 
something to craft? 
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Jamie Floyd’s Mission in Life Seems to Be to Bring Happiness to Other People. And Maybe 
to Get Them Kinda Drunk. 


JF: I moved to Oregon in 1990 
to gotothe U of O.A highschool 
friend and I used to make hard 
cider, which was terrible. We 
would just take apple juice and 
baking yeast and make alcohol 
with it. It was disgusting, but 
we made it. We hid it from his 
family in the attic where it was 
like, 130 degrees. I moved up 
here from California, and with- 
in a few months I was calling 
my friends and telling them 
that the worst keg of beer I’d 
seen at parties was Henry’s— 
and in California, Henry’s is 
kind of a Gucci beer. It wasn’t 
bottom line like it is up here— 
but that was absolutely the 
worst beer I’d see here. I didn’t 
see any Keystone Light or Bud 
Lite; all I saw was good beer. 
I moved out of the dorms and 
into the Campbell Club, and 
the guy who became my best 


